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Sir: 

With regard to the above-identified application filed concurrently herewith, please 
amend the following: 

In the Claims: 

Please enter the following amended claims: 

5. (Amended) Emulsion according to claim 1, wherein the browning agent is 
dissolved in the water phase. 

6. (Amended) Emulsion according to claim 1, wherein the browning agent is present 
in an amount of from 0.1-5%, preferably from 1-3% by weight, based on the total 
composition. 
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7. (Amended) Emulsion according to claim 1, wherein, the composition further 
comprises a flavour composition which is essentially present in the oil phase. 

8. (Amended) Emulsion according to claim 7, wherein the flavour composition is 
selected from the group of fat soluble savoury flavours. 

9. (Amended]T Emulsion according to claim 1 which is essentially free of 
proteinaceous material and essentially free of compounds with primary or secondary 
amino groups such as lecithin. 

10. (Amended) Container for holding a liquid, said container comprising dispersing 
means, pressurizing means and an emulsion according to claims 1. 

11 (Amended) Use of an emulsion according to claim 7 for imparting a flavour to 
foodstuffs, by spraying said emulsion onto the foodstuffs prior to a heating step. 

12. (Amended) Use of an emulsion according to claim 1 for imparting a brown or 
golden brown color to foodstuffs, by spraying said emulsion onto the foodstuffs prior to a 
heating step. 

.13. (Amended) Use according to claim 12, wherein the heating step is carried out in 
an apparatus providing both a hot air energy source and a microwave energy source. 
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REMARKS 



The present amendment is submitted to eliminate multiple dependencies and to 
correct minor typographical errors. The amendments were not intended to and should not 
be construed to have been made for any reasons related to patentability of the claims. 

Attached hereto is a marked-up version of the changes made to the claims by the 
current amendment. The attachment is captioned "Version with Markings to Show 
Changes Made". 



Respectfully submitted, 




Gerard J. McGowan, Jr. 
Reg. No. 29,412 
Attorney for Applicant(s) 
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VERSION WITH MARKINGS TO SHOW CHANGES MADE 



45. (Amended) Emulsion according to claim 1, wherein the browning agent is 
dissolved in the water phase. 

56. (Amended) Emulsion according to claim 1 , wherein the browning agent is present 
in an amount of from 0.1-5%, preferably from 1-3% by weight, based on the total 
composition. 

67. (Amended) Emulsion according to claim 1, wherein the composition further 
comprises a flavour composition which is essentially present in the oil phase. 

?8. (Amended) Emulsion according to claim 67, wherein the flavour composition is 
selected from the group of fat soluble savoury flavours. 

89. (Amended) Emulsion according to claim 1 which is essentially free of 
proteinaceous material and essentially free of compounds with primary or secondary 
amino groups such as lecithin. 

610. (Amended) Container for holding a liquid, said container comprising dispersing 
means, pressurizing means and an emulsion according to claims 1 . 

40^1 . (Amended) Use of an emulsion according to claim 6-7_for imparting a flavour to 
foodstuffs, by spraying said emulsion onto the foodstuffs prior to a heating step. 

4412. (Amended) Use of an emulsion according to claim 1 for imparting a brown or 
golden brown color to foodstuffs, by spraying said emulsion onto the foodstuffs prior to a 
heating step. 



4213. (Amended) Use according to claim 4412, wherein the heating step is carried out 
an apparatus providing both a hot air energy source and a microwave energy source. 



